Wiesbaden 
Hotel 
Nassauer Hof 


Vanille Kipferl 
1 cup plus 5 tablespoons butter, 
softened 


Y2 cup sugar 
1 egg white, at room 
temperature 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
1% cups finely ground hazelnuts 
V4 teaspoon salt 


— 
Preheat oven to 375°F Grease and 
flour 2 cookie sheets. In large mixer 
bow! beat butter and sugar until light 
and fluffy. Beat in egg white and va- 
nilla until well blended. 

In medium bowl combine flour, 
ground hazelnuts and salt. Fold into 
creamed mixture. On lightly floured 
surface knead briefly. Roll dough by 
rounded teaspoonfuls into  balis. 
Place on cookie sheets. Flatten 
Slightly to 1%-inch rounds. Bake 20 
minutes. Cool on wire racks. Makes 
about 5 dozen cookies, about 70 cal- 
ories each. 
Cat ee 


